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^  DEC  7-  1943  A 

^P't  •  Make  the  Most  of  Your  Thanksgiving  Bird 

U.  S.  Department  of  Agricuture 

Broadcast  "by  Ruth  Van  Deman,  Bureau  of  Human  ITutrition  and  lim£L-S.CjOnoiiiics^.  .and.-.«« 
Wallace  Kadderly,  Radio  Service,  in  the  Department  of  Agriculture's  portion  of 
the  National  Farm  and  Home  Hour,  Thursday,  November  11,  1943,  over  stations 
associated  vrith  the  Blue  iTetwork. 

— ooOoo-;- 

WALIACS  KADDSRLY:  •  ITow,  on  fa  the  Thanksgiving  Mrd/ 

RUTH  YAH  DZIjAZT:    V7allace,  you  sound  as  if  you  were  ready  to  put  your  knife  and 
fork  right  in  him, 

KA.DDBRLY:  Well..,^. 

VAH  DSI'^A.1\'":    WeJA,  I  don't  see  the  "bird,  not  here  arid  now.    For  'most  of  us  I 
think  the  Thanksgiving  "bird  is  still  in  the  talk  stage,  .  At  least  I  hear  faailie; 
debating. .  .is  it  going  to  he  turkey,  chicken,  or  duck, _  All  poultry  heing 
point-free. 

KADDERLY:    Point-free,  and  under  price  ceilings.    And  the're's  a  record  crop  of 
poultry  this  year.    But  there's  also  going  to  be  a  record  demand  on  poultry 
supplies  around  Thanksgiving,. 

VAIT  DEI'AJ^T;    I  und.er stand  some  foresighted  homemakers  have  already  hooked  their 
turkey  orders  now, ...  .well'  in  a,dvance  of  ITbvemher  25. 

KADDSRLY;    And  some  are  even  "buying  their  turkeys  live,  direct  from  turkey 
growers.  _  ■ 

YX^  D^I'AIT:    I  asked  the  poultry  experts  vrhat  ahout  the  "broad-hreasted  turkeys. 

KADDERLY:    What  somebody  called  the    aupar-  duper  turkeys? .....  the  big  fellows 
that  vreigh  up  to  30  and  40  pounds? 

7AH  DEIjAH:     I  i^ras  glad  to  learn  they  don't  all  come  as  big  as  that.     There  aren't 
many-  families  that  want  to-  take  on  that' much  turkey  at  one  time.     Or  even  have  a 
'pan  and  an  oven  big  enough  to  roast  that  large  a  bird.     So  those  ver^r  large 
gobblers  will  go  to  hotels  and  clubs.    And  I  was  glad  to  learn  that  there  . \cill 
be  plenty  of  the  broad-breasted  kind  weighing  around  15  to  20  pounds  -  much 
better  for- home  cooking  and  car^/ing, 

KADDERLY:    What  about  those  neat  little  kitchenette-sized  ipurkeys. . .  ♦  the  10  to 
12  pounders  that  the  Beltsville  research  people"  were  breeding  a  few  years  ago. 
Are  they  on  the  market  yet?  .  ,  .. 

VAN  DEI'Ailj    Yes,  there  are  more  of  the  small,  short- legged,  deep-chested  breeds 
of  turkeys  on  the  market  every  year,  they  tell  me.    They  have  various  breed 

names  -  BeltsviLle  ^.Vhite  Harragansett. .Bourbon  Red. ...  .Black. ...  .White 

Holland. ....  and  one  from  up  Pennsylvania  way  is  called  iTittany,  .  ' 

KADDERLY:    I  can  remember,  and  not  so  long  ago  either  -  10  or  15  years  perhaps 
when  most  of  the  turkeys  were  the  Bronze  breed.  ' ' 

(Over ) 


VAH  IXSf^AK:    It'  seems  that  styles  in  turkeys  change  just  the  same  Way  styles  in  , 
Women 's' hats  do,.       '5^-.  \"  -  ' 

KilB!)BllLy::  ■  ^  Sure  .it!.s  the  gam^_^  I  •  thought  ■  the  ■  days  of  t^ld  turkeys  were 

practically  over.  '■■  -      - •■ 

VAH  DEl^'AN:    You  score,  >?allacer'  I'd  better  change  the  subject  to  cooking  quick, 

KAIDDBHLY:    I  *^m  sure  that '  cooking  is  jget ting  more  aiiii  m'ore  under  control  ,  For 
one  thing,  the  modern  cooking  range  has  an  oven  regulator.    And  .doesnH  the 
modern '.tjo.ok" have  an  oven -thei^bmeter?   •    '  ■  ' 

VAH  ESI-1A.H:    Many  do.    The  war's  held  up  the  majiufacture  of  new  thermometers 
temporarily,  "but  many  were  already  in  use, 

KADDBELY:    And  yau\l?X)me  ^ec^nmi'c's  i>e6p'le  are  stiil  advocating  moderate---t empera- 
■ture  cooking,.,  aren'-t-  jrdU,  'for  all'  meat'-'and  poultry?  ..." 

YAH  DBI"lAiT:    Advocating  it  stronger  than  ever,  as  a  wartime  my  to  help  conserve 
food.    It's  actually  economical  of  turkey,  and  fuel,  to  roast  a  bird  in  a 
moderate  oven.      .from 'sta/rt  to  •fi-ni'sliv  .  I  mean  an  oven  at  300  degrees  for  a  10 
to  13  pound  turkey.,  .•.  ■IThe-'  roasting    time'  at  'that  t'erapefature  is  somevrhere^  "between 
three  and  a  half  and  four  and  a  half  hours. 

KADDSRLY:    Supposev-the -Thank sgivihg^'bir'd'''fe^'a  chicken  or  a' duck.  ;  %at  then? 

VAN  DSICAiT:    Use  a  350  degree  oven.    You  see  a  5  or  6  pound  chicken  or  duck  cooks 
through  sooner  than;  a  ,10  or  13'  pound ' turkeyV'  So  you  can  give  it  a  little  more 
heat,  hut  still  keep  the  oven  moderate,  ' 

KAlDDBRLYt  And  how.  long  do  you  figare" It  takes'  t'6"'roast  chicken  in  that  350  degres 
oven? 

VAU  DS^M:    An  hour  and  a  half  to  two  hours.- '  '--^ 

KAPDERLY:    Same  for  a.^du^ik?    ■  •     '  ■  ■    ■■''■[■■  ;   .  ' 

..YAIT  DB?'A1T:  ■  It .  depends  .on  the /Weight,  of  ccrtirse,      .'and ^how  young  it  is.    A  5 
or  6  pound  duck  -*  geiierally  taKes  around  two '  'to  tw6  ""'aM' a  half  hours*  , 

KADPERLY:    Suth,  I  know  that  there  are  ^a-'lot-'iifore'  questidhs  our  Farm  and  Home 
friends  would  like  to  ask  you  about  cooking  the  Thanksgiving  "bird.. 

Ykll  TMWi    And  there  affe' a -lot^  more  "thi-ngs  t*d  ,l.ike  ;to  say.    But  I'm,  going  to 
suggest  that  our  "Poultry  Cooking"  "bulletin  ha^s  ail  the  answers. 

KADr'BELY:    So  that  oven -a  "begi^nning  cook  could  mak-e  a  perfect  jo"ti  of  the  ' 
Thanksgiving  "bird?   .         .  ■'     '.  ^>        ■  •  ■-  ■'  ' 

VAN  'DS?'iALlT;    Yes,'  "brides'  have  written  hack  to  "bless  the  author  o.f  .th,is  "bulletin  ~ 
Lucy  Alexand"er  -  for  her  clear  step-hy-step  directions  for  roasting  turkey, 
chicken,  duck  the  moderate  temperature  wa-y*  ^  ; o  ■  ,  ■ 

KADBERLY:    And  I'll  "bet  the  husbands  rise  up  to  cfell  Ker  "blessed  too. 

VAH  DSHAjnT:    I        sure  they  dOoVfsll,  ?arm  and  Home  friends,  this  "bulletin  is 
still  available.    The  title  -  "poultry  Cooking."  The  place  to  ad-dress  your  post 
card  -  Home  Economics,  U.  S,  Department  of  Agriculture,  Washington,  C, 


